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CHRISTMAS * ~2

Oﬁ;z Coursg £22, Two Cc_ja-rSés £26, Thtgg Courses £29

ét-érf’tfzrs S

50 Chicken Liver,.Smoke_d Bacon &Mu.shr'ol_om P-ate. with Red-Onion Chutney and foast -~

L 2 . ®

_ Butternut Squash Soup; topped with spic'éd puimpkin seedg and.served with warm bread

L)
., .

Salmon and Beetroot Gravalax with a le'mon'and caper dressing, créme fraiche and dill *

- . MainCoursg

Turkey Ballotiri_e filled with cranberry and apricot $tuffing wrapped in sméked bacon with roasted
potatoes, mash, seasonal vegetables and gravy *

Slow Braised Beefwith creamy mash, wilted greens and roasted carr_‘c?ts with thyme and beefjus

Pan Seared Salmon with Crushed new potatoes, §pinach and _but'fe_red'peas with white wine
3 7 and king prawn sauce = 7 :

Pan Roasted Cauliflower Steak with roasted potatoes, seasonal vegetables and vegetable roof gravy

. Traditional Christmas Pudding with bra._ncfy_.salllc.e . .

4 .+ SticKy-toffee pudding with hon'ey_é'oinb'an'd flomeycdm'b. ice cream

Apricot and \;Vhiske.y‘Créme Btulee avith shortbread bisciif with fresh fruit
. : l‘
* R ¢ el w
% Personal Cheese Board, with grapes, red onion chutney, butter and crackers

Please a'sl< for cheese flavours =~ ¢
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